
from <t Difcourfi written by Sen Fraaciico Redi, 
"TIE Happy Genius of the Cardinal de Medici fit- 



A vouring and promoting Mathematical and Phi- 

loibphical Studies, as well as oihers, makes him 
among his moil weighty Affairs, not nib by furh things 
as may ferve the Virtuofb’s as well for Private as Publick 
Advantage,hence it is that Seignior Francis Redi has been 
induced to colled: divers Writings and Obfervacions 
made forme Years paft in Florence , about Vegetable 
Saks ; which being not ready to be publiihed, you will 
here receive an ExtraCt of them, for the Satftfa&ion of 
the Curious, and the Improvement of Natural Know¬ 
ledge, being hereby conducted into the Manner of ex¬ 
tracting the Salts, their Quantity and Different Figures, 
as likewife their Virtue and Purging Quality * 


Preparation and Circamflances. 


i. Burn any fort of Herb, Flower, Fruit, Wood, or 
whatever it be, and make Arties thereof, with the Afhes 
and with pure Water in its natural Temper make the 
Lye, which after ftraine through mbift Paper or a Fil- 
tre, fo that it becomes as dear as portable. Afterward put 
the Lye into a Ghft VefTel, and let it remain in Balnea 
Mari is until fuch time as a great part of it evaporates, ac¬ 
cording to the Proportion oofervtd by thofe that are ufed 
to fuch Operations, and according as the Congelation of 
the Silt is defied to he more or left expedited or re¬ 
tarded. 
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2. If you keep the Lye to evaporate by the Fire in 
Veftels of Earth Glafed, you wili lofe a great Quantity 
of the Salts, for that as the Lye grows thicker, the Salt 
penetrates the Bottom and Sides of the Veftel of Earth, 
and is loft. 

3. The Quantity of Water to make the Lye of is not 
determined ; for the moft part 5th of Water will extra# 
all the Salt from 2ft of Alhes. 

4. The Alhes whereof we have already made the Lye, 
and by Confequence drawn out the Salt, may, if you 
burn the fame again in a Brick Furnace, make you after¬ 
wards another new Lye, which ufually yields fome fmall 
Portion of Salt. 

5. The Salts drawn in the manner afore(aid,when the 
Air is Moift ufe to melt, to obviate this Inconvenience, 
when you burn the Material* to reduce them to Alhes, 
’tis requifite to ufe with them a due Quantity of Sulphur, 
and if it happen the Alhes Ihould be made to your Hand, 
you may mingle them with Sulphur, and keep the fame 
to the Fire till fuch time as it be burnt. By this Means 
the Salt will never come to run, but become more White 
and Chriftallme. 

6 . There is no General Rule concerning the Quantity 
of Sulphur to be put into the Materials you thus Burn ; 
you may neverthelefs at a guefs fay, to a Hundred Pounds 
of Materials 4 or y | of Sulphur are ufually fufficient. 

7. All the Salts have a peculiar and determined Figure, 
the which they always keep, altho’ they are often refol- 
ved into Water, and afterward congealed. 

8. If in One only Liquid you diftolve together Two 
or Three forts of Salt of different Figure, when they con¬ 
geal, they all aflume their ancient and Proper Figure,and 
this not only happens in Factitious, but alfo in Mineral 
Salts. If in a Veftel full of Water you diftolve equal or 
unequal Quantities of Vitriol of Cyprus, Roch Allum, 
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tud of purified Nitre; this Water will be all of an Azure 
Colour: But when the Water is evaporated, you'will fee 
in the Veffel, that the Vitriol, the AUum and the Nitre 
have re-aflum’d diftin&ly their firft natural Figures, and 
that the Vitriol hath recovered its moft compleat Azure 
Colour, leaving the Nitre and the Allum with their ufuai 
tranfparent Whitenefs. 

9. Altho’ it be faid before. Number 7. That all the 
Saks have a proper and particular Figure, yet notwith- 
ftanding all this, Seignior Redi hath obferved, That 
fome manner of Salts have Two, Three and Four forts 
of Figure. Two forts have been feen in the Lettuce, in 
the Scorzoneras, in the Musk Melon, the Scopa, in the 
Roots of Efula, in the Black Hellelore, in Endive, in 
Eye-bright, in Worm wood, in Sorrel, and in Shoots of 
Vines ; Three forts in Black Pepper, and in Incarnate 
Rofe ; Four forts in the Roots of White Hellelore. 

•10. Befides the before-mentioned diverfity of Figures 
which are found in Salts, I have obferved, that among all 
Salts of whatfoever Figure, there are found fome Cubi¬ 
cal ; which, though they be never fo often difiolved and 
congealed, appear ft ill of a Cubical Figure, or incli¬ 
ning to it. 

11. He knows not that it is a General Rule, that the 
different Parts of Herbs, Fruits, &c. make Diverfity in 
the Figures of their Salts; but he fays particularly, That 
the Salt of the Leaves of Lawrel differ from that of the 
Wood, and that the Figure of the Salt of the Pulp of a 
Gourd differs from that of the Rind. 

iz. Many Salts of different Matter have the fame Fi¬ 
gure, or at leaft very iike: The Salt of Cucumber hath a 
Figure like the Salt of Eye-lright, Mechoacam, Scopa , 
and Lettuce; alfo the Salt of Orange Flowers, Rofes , 
Ginger, Endive, Colloquintida , Scorzonera-Root , White 
Hellebore Roots and Liquorifh are like one another, Cole- 

V v z worts 
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worts and Rofemary-Flowers give a Salt of one and the 
fame Figure, as likewifedo among themfelves Vine Bran¬ 
ches^ Sorrel , Black Pepper, the Rind of Pomgranates, and 
the Roots of Black Hellebore. 

13. To make the Bodies of the Saks when they con¬ 
geal,reft diftindt one from another(fo as their Figures may 
be ob(erved) and not be iotangled and heaped together, 
’tis necetlary, he fays, that very great Diligence be ufed 
in evaporating the Lye, for if that be wholly evaporated, 
or if too great a part thereof, the Salts make a confufed 
Cruft at the Bottom of the Veffel, if the Lyes are left 
too Weak, the Salts require a very long time to congeal 
in, ’tis Requifite therefore to ufe fuch a Diigence, which 
is not to be gained without long Pra&ice. The Inftru- 
rnents for meafuring the Weights of Liquids, may give a 
Rule, which if it be not General, will at kaft come very 
near it ; the Lyes being reduced to a convenient Thick- 
nefi, are put into little Imall Glafles clofed with a Stopple, 
and kept in a dry shady Place, and you muft expetft by 
the Benefit of Time, that the Saks will congeal them- 
lelvcs into Chriftalline Stones, either in the Bottom or on 
the Sides of the Vcffd. 

14, Not all Herbs, nor Flowers, nor Fruits, nor 
Woods when they are bumf, render equally the fame 
Quantity of Salt, but according to the Diverfity of their 
Species, the Quantity of Salt which is drawn from their 
Alhes, is found different. The Seafons wherein the 
Plants are gathered make a great Diverfuy, as alio does 
the Country, whether Mcnranous or Champaine , cr 
Sea-Coaft or Marlhy or Moift. 

jy. All'Matters burn: give net the fame Quantity of 
Allies, but there is great Diversity which you may fee 
by the following Proofs,!he gn.nr Part in the Year 1660. 
in the Ti o;e of the Mod Serene Great Duke Ferdinand\\. 
of Glorious Memory. 


P ounds. 
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Jffies. 

i 

Salt 

Si 

founds . Vegetables. 

ft 

§ 

5 

ib 

% 


ioo Of dryed Flowers of Oranges 

4 

06 

00 

CO 

00 

O) 

800 Of Gourds new gathered which 







dryed in the Oven were 3 6 lb 

4 

GO 

00 

00 

10 

GO 

400 Red Onions (being 710) roafted, 







the Coals turn’d to 16 ft to the 







Coals new added 4! of Sulphur. 

X 

06 

00 

00 

.02 

OZ 

1 jo Eyebright frdh, and afterwards 







Rilled and burnt 

S 

CO 

CO 

00 

04 

GO 

iio Diftill’d Roles 

4 

00 

01 




1.00 Of Maidenhair 

9 

00 

00 

00 

00 

04 . 

150 Roots of Black Hellebore, which 







dryed came to jo ft 

6 

00 

OQ 

00 

01 

OO 

1 jo Roots of White Hellebore frdh, 







which dryed came to jo ft 

2 

CO 

OO. 

00 

°4 

OQ 

96 Roots dryed and burnt of frdh Efula 

3 

CO 

OO 

00 

oz 

OO 

30 Roots of Liquorilh 

2 

00 

OO 

00 

ox 

04 

zo Pellitory 

1 

CO 

OO 

00 

00 

06 

100 Green Endive 

2 

00 

0.0 

00 

gz 

OO 

90 Green Bindweed 

1 

00 

00 

00 

oz 

CO 

2,000 Leaves of Lawrel 

33 

00 

04 

00 

00 

00 

joo Leaves of Lawrel 

6 

00 

00 

00 

10 

00 

i.o,00 Water Mellons well ripe, the Seeds 







being taken 

2J 

00 

01 

00 

09 

00 

2400 Cucumbers 

x8 

00 

@0 

00 

00 

00 

300 Wood of Ivy 

9 

00 

CO 

00 

00 

00 

jo Scorzonera dryed 

300 Pine Apples, the Nuts taken out 

8 

00 

OQ 

00 

00 

00 

3 

00 

OO 

CO 

00 

00 

1 jo Mugwort dryed 

8 

00 

CO 

00 

00 

00 

130 Leaves of Cyprus 

6 

00 

00 

00 

00 

00 

10 Peek of Pomgranates dryed 


08 

00 

00 

00 

CQ 

2 Salhfras 


OG 

CO 1 

00 

00 

OO 

1 2 Lignum Sanftum 

2 

06 

00 

00 

00 

00 

4 Yellow Sanders 


Cl 

04. 

OO' 

00 

00 

4 Black Pepper 


C'Z 

04 

00 

00 

00 

20 Ginger 

x 

07 

co¬ 

00 

00 

00 

u Turtith 

x 

00 

co 

00 

00 

GO 

Wood of Firr 

3 

00 

00 

00 

°3 

OO 

Sccpte 

1 6 

GO 

01 

00 

04 

OO 

Scopaj 

x6 

GO 

01 

00 

06 

OO 

7 





He 

ads. 
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Heads of Old Gar lick 31 lb were dryed in a. Furnace 
and burnt, from the Aihes there was hardly any Salt to 
be gathered 

Thirty Pounds of Wheat-Flower burnt in a Furnace 
with a little Sulphur, and burnt anew in a Potter’s Oven, 
give 8 | of very black Afhes, the which being Baked 
again for Eight Days continually in a Brick Furnace, af¬ 
ter the Lye was made, there could not be a Grain of 
Salc<lrawn. The like happtn’d in 10 % of Allies drawn, 
from a Stare and a half of Bran, burnt firft in the Fur¬ 
nace with Sulphur, and afterwards baked in a Potter’s 
Oven, and in one of Bricks. 

1 6. All the Salts whatever drawn from the Allies of 
Vegetables, taken by the Mouth, fays he, have a Pur¬ 
ging Faculty, and a great Meafure more than what by 
fome is believed in common Salt, which taken by the 
Mouth has little or none at all, or if it have any betwixt 
that of common Salt and Vegetables, the Proportion is 
but as Two to Eight. 

17. This Solutive Faculty is of equal Energy in all the 
Salts in fuch Manner that the Salt of Sumack, Peeles of 
Pomgranates, Mirtle Berries, or Maffick Purges as 
much as the Salt of Rubarb, Sena Turbith, Mechoacan, 
and all other like purgative Drugs. 

18. The Dofe to be uled is the fame in all the Salts, 
to wit, from Two Drachms and an half to half an Ounce, 
diffolved in Six Ounces of common Water ; and Broth 
he has obferved by infinite Experiments, that half an 
Ounce ufes to Purge Three Pounds and a half, or Four, 
or thereabouts, of Matter more or left, according to the 
Complexions, and according to the Fulneftof the Bodies. 

19. In Purging he has found no difference betwixt 
thefe Salts that have fharp Points, and thole that are ob- 
tufe and blunt or cubical; he has made Proof very often in 
divers Perfons, caufing the like cubical Stones of Cucum- 

bers 
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bers, Ginger, Golewort, and of Liquorifh to be picked 
out, and he has feen that 1 they have worked with the 
fame Energy as the mod acute Hcxagone Stones of the 
Salt of Pepper, of Carnation Rofes, of Mechoacan, of 
Coleworts, of Cucumbers, &c. 

xo. From the aforefaid Obfervations, tho’ you can¬ 
not eftablilh a certain Rule, you may heverthelefs con¬ 
jecture, not without fome Reafon, Ft rtf, That the Salt 
drawn from the Alhes of Herbs, Flowers, and ofFruits, 
&c. do not conferve the Virtue, and that Faculty which 
Phyficians believe the Herbs, Flowers, Fruits, &c. arc 
endowed with. Secondly You may very near be cer¬ 
tain of the Proportion of Afhes rifing from each Species 
of Vegetables, and of the Quantity of Salt which is after¬ 
ward to be drawn from them ; and it will not be un¬ 
grateful to the Reader that I put here the Differences by 
me computed (of the Afhes, after the rate of ioo Pounds 
of Vegetables, and of the Salts after the Rate of One 
Pound of Afhes) and depofed according to the Order of 
the Excefles. 


A Talk of the Afhes which looifc give. 



fc 1 * 9 gr. 

Red Onions 

oo 04 04 00 00 

Gourds 

00 06 00 00 00 

Cucumbers 

00 09 00 .00 00 

Pine Nut-Shells 

01 00 00 00 00 

Yellow Sanders 

01 00 04 00 00 

Bindweeds 

or or ox ox 00 

Laurel Leaves 

or ox 00 00 00 

Roots of White Hellebore 

or 04 00 00 00 

Other Leaves of Laurel 

or 07 04 ox 10 

Endive 

ox 00 00 00 00 

Wheat Flower 

ox ox of or 00 

Water Melons 

Ox 06 co ©0 00 


Ivy 
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ft 


? 

3 


Ivy 

©I 

00 

00 

00 

00 

Hoots of Efula 

03 

01 

°4 

00 

00 

Safiafras 

03 

01 

°4 

00 

00 

Eyebright 

°3 

04 

00 

00 

00 

Diflill’d Rofes 

03 

04 

00 

00 

00 

Roots of Black Hellebore 

04 

00 

00 

00 

00 

Orange Flowers 

04 

06 

00 

00 

00 

Leaves of Cyprus 

°4 

07 

°3 

05 

00 

Peliitory 

0 S 

00 

00 

00 

00 

Black Pepper 

05 

0^ 

°4 

00 

00 

Ginger 

os 

03 

02 

02 

00 

Mugworc 

os 

04 

00 

00 

GO 

Pomgranate Bark 

06 

08 

00 

00 

00 

Roots of Liquorilh 

0 6 

08 

00 

00 

00 

Turbith 

08 

04 

00 

00 

00 

Maiden-Hair diflili’d 

09 

00 

00 

00 

00 

Scorzonera 

1 6 

00 

00 

00 

00 

Lignum San&um 

zo 

10 

00 

00 

00 


A Table of the Salts which are extracted from 


One Pound of Afhes. 



ft 

1 

3 

3 

gr¬ 

Maiden-Hair 

OO 

00 

00 

01 

aft 

Roots of Black Hellebore 

OO 

CO 

00 

°4 

00 

Orange Flowers 

OO 

00 

01 

00 

08 

Lawrel Leas 

OO 

OO 

03 

01 

12 

Root of Efula 





Roots of Liquorilh 

CO 

CO 

06 

00 

OO 

Peliitory 

00 

CO 

0 6 

CO 

OO 

Water Melons 

CO 

00 

o 5 

01 

II 

Red Onions 

00 

CO 

07 

01 

OO 

Endive 

CO 

01 

CO 

00 

OO 

Firr 

00 

01 

00 

00 

00 

Roots of White Hellebore 

CO 

01 

00 

00 

00 





Scopes 
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ScOpcB 

Another 

Eye-bright 

Other Leaves of Lawrel 

Bindweed 

Gourds 

Roles 


I 5 3 gr . 

OO 01 oo oo oo 
oo or oi oo oo 
oo oi oi oi 09 
00 01 oy 01 06 
00 02 00 00 00 
00 ox 04 00 00 
00 03 00 00 00 


In this Table you fee fome Variation in the fame 
Species of Vegetables, the which do not give always the 
fame Quantity of Allies and Salt, and that which is 
confiderable, fome Vegetables, infipid and cold, as En¬ 
dive, Pompion, and Roles, have given much more Salt 
than others of a ftronger Savour, apertive, and 
incifive, as the Onions, Hellebore, Lawrel, Maiden- 
Hair, and the Garlick which is fo ftrong, gives none 
at all: But it may perchance be laid, that in thele there 
is a greater Quantity of Volatile Sait- 


VI, A Letter from Dr. Rob. Conny, to the late 
Dr. Rob. Ploty F. K. S. concerning a Shower 
of Fijhes. 

S ince my lafl to you I have received an Account of the 
prodigious Rain you long ago defired of me, and 
this Opportunity offering of conveying it fafely to you 
I wou’d no longer delay it, and had l received the Ac¬ 
count as you prcmiled me of that of the Herrings, I 
might pofiibly have faid fome what more, but I lhalf 

X x now 


